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^ ©A food composition which inhibits the formation of intestinal putrefaction products and which contains 
laotosuerose w the active Ingredient. It to efficacious in preventing various eaneera wherein the putrefaction 
products may play a role as a promoter, because it is lowly calorific in virtue of the difficult digestibility of the 
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[Technical Field] 

The present Invention relates to a novel food composition for inhibiting the formation of an intestinal 
putrefactive product. 

5 

[Background Art] 

It is known that skatole, indole, p-cresol, 4-ethylphenol and the like are intestinal putrefactive product 
derived from tryptophan, tyrosine* end the llko, and may be promoters of s variety of egnoore, !t I? therefore 
fo desired to Inhibit iuah eemponents from being formed In Intestines. 

It Is a main object of the present invention to provide a food composition for inhibiting the formation of 
an Intestine! putrefactive product, which can reduce the amount of a harmful putrefactive product to be 
formed in Intestines 

It Is another object of the present invention to provide a food composition for inhibiting the formation of 
re an intestinal putrefactive product, which can inhibit an effective component from being decomposed to 
enhance the stability of the effective component. 

[Disclosure of the Invention] 

20 After hard study for achieving the objects above-mentioned, the inventors have found the following 
surprising fact,, based on which the present invention has been completed. That Is, the intake of 
lactosucrose can not only reduce the amount of a putrefactive product such as p-cresol, skatole, Indole or 
the like to be generated in human stool, but also lowers the rate of detection, ip stool, of germs which 
contribute to the formation of such a putrefactive product. 

25 More specifically, the present invention provides a food composition for inhibiting the formation of an 
intestinal putrefactive product, which contains lactosucrose as an effective component. 

Lactosucrose is oligosaccharide and can accelerate the propagation of intestinal bifid bacteria, thus 
reducing the amount of the putrefactive product above-mentioned to be formed. Further, lactosucrose is 
indigestible and therefore very low In calorific value. Accordingly, lactosucrose is suitable for low-caloric 

30 food, The food composition of the present invention containing lactosucrose as an effective component, is 
fully satisfactory in view of taste, odor, dietary feeling and the like. 

Lactosucrose used In the present Invention Is 0 - fi - D * galactopyranosyl - (1 4) - 0 • a • D • 
glucopyr&npsyl ■ (1 2) » 0 - D - fructofuranosldo, represented by the following formula: 
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There may be used such a substance which is produced by a conventional producing method. 
Examples of the conventional producing method include (1) a method discussed in Japanese Patent 
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Publication No. 57-58905 in which, for example, levan sucrase originating from genus Aerobacter, is acted 
on b eelufldh of sucrose and laetoee. (II) a method dleeuesed in Japanese Patent Unaxemin&d Publication 
No. 64-SSOiO in which an extract of cells from the specific genus sporobolomyces, are used, and (III) a 
method discussed In Japanese Patent Unexamined Publication No. 2-35095 In which germs of the genus 

s Rohnella are used. In the present Invention, lactosucrose produced by any of these methods may be used 
as It Is, or as refined by column chromatography. 

The food composition of the present invention Is not limited In form, but may be used in the form of a 
blosk, a liquid, a sirup, powder or the lite. Further, the food composition of the present invention may 
suitably contain extenders, sweetners. vitamins, cells of bifid bacteria and the like. From the food 

io composition of the present invention, there may be formed (I) a liquid or powdery sweetner such as sirup, 
table sugar or the like, (II) a drink such as a refreshing drink, 8 milk beverage or the like, (ili) block 
confectionery such as breads, cookies, solid nutritious food (e.g., "Calorie Mate" manufactured by Otsuka 
Pharmaceutical Co., Ltd.), (Iv) sweets such as candles or the like, and (v) healthful food. 

In view of the effect of Inhibiting the formation of a harmful putrefactive product, the taste and odor as 

is food, and compatibility with other components, the concentration of lactosucrose as an effective component 
Is normally preferably In the range from about 0.5 to about 70 g for 100 g of the food composition. 
However, the concentration of lactosucrose varies with the form of food to be used. It is therefore required 
to suitably determine the concentration of lactosucrose within the range above-mentioned for each food. 

20 [Best Mode for Carrying Out the Invention] 

When the food composition of the present Invention is used In the form of a drink, lactosucrose may be 
cent&insd In an amount of 0,1 to 30 g, preferably 1 to 15 g, for ioo ml of suoh e drink, 

8uoh a drink Is often an acid drink of which pH is not greater than 4. Accordingly, when lactosucrose Is 
as blended with such a drink, the lactosucrose is decomposed with the passage of time. On the other hand, in 
a neutral drink of which pH is greater than 4, the lactosucrose Is gradually decomposed. However, the self- 
decomposltlon of lactosucrose causes pH to be lowered, so that a decomposing reaction is accerelated 
from a certain point of time. 

In a drink containing lactosucrose, to restrain pH from being lowered to stably maintain the lactosucrose 
so for a long period of time, th© present Invention uses a buffer solution to maintain pH in the range from 4.0 to 
6.6, preferably from 4.6 to 0.0. if pH is too low, lactosucrose is liable to be decomposed. On the other hand, 
as pH Is increased, the drink is liable to lack an organic refreshing feeling. It is therefore preferable to set 
pH In the range above-mentioned. When carbonic acid is added, a refreshing feeling Is Increased and 
sterilising conditions such as heating temperature and time can be relaxed, thus further improving the 
da stability of lactosucrose. 

As the buffer agent, there may be used a mixture solution containing a weak acid having a buffer 
function and its salt. The weak acid and its salt may be blended with a drink composition such that the drink 
composition presents the target pH. 

Examples of the weak acid include citric acid, tartaric acid, lactic acid, malic acid, carbonic acid and the 
40 like. Examples of the weak acid salt include sodium citrate, sodium tartrate, sodium malate, calcium lactate, 
sodium lactate, sodium hydrogenphosphate, sodium carbonate, sodium hydrogencarbonate and the like. 

A buffer agent comprising a weak acid and Its salt, may be blended In such a necessary amount as to 
maintain pH of the drink composition In the range above-mentioned. That Is, the blending amount of the 
buffer agent is suitably determined according to the type of a drink composition, but may be in the range 
45 preferably from 0.03 to 2 % by weight and more preferably from about 0.05 to about 0.3 % by weight. 

As far as the drink composition of the present invention contains lactosucrose as an effective 
component, any of a variety of glucldes and sweetners may be added as done in normal drinks. Examples 
of th© gluclde component Include (I) a variety of saccharides Including a monosaccharide such as glucose, 
fructose and the like, and a dlsaccharlde such as maltose, sucrose and the like, (ii) polysaccharide such as 
so dextrin, cyclodextrln and the like, and (III) sugar alcohols such as xylltol, erythrltol, sorbitol and the like. 
Examples of the sweetening agent Include natural sweetners (thaumatln, an extract of stevla, a glycyrrhizin), 
and synthetic sweetners (saccharin, aspartame and the like). These gluclde components and sweetners 
may be blended In an amount of normally 15 % by weight or less and preferably 13 % by weight or less. 

In addition to the components above-mentioned, there may be blended, as necessary, (I) juice of fruit 
55 (concentrated juice of fruit) such as grapefruit, apple, orange, lemon, pineapple, banana, pear, grape or the 
like. (II) amino acids (sodium glutamate, glycine, alanine, sodium aspartate and the like), (III) an inorganic 
electrolyte serving as a mineral source (sodium chloride, potassium chloride, magnesium chloride, magne- 
sium carbonate, calcium chloride and the like), (iv) vitamins and (v) flavor. 
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¥ m pFseent iRventien may provide a lew-eaierie dfink eempesitien eentainlhg a predetermined ameunt 
of l§6te§u§fsse ! More specifically, the law*<3e!erle drink composition of the present invention eentaina an 
inerg&nle electrolyte component end an organic acid component, and also contains lactosucrose of which 
amount Is In the range from 0.6 to 10 g, preferably from 2 to 7 g for 100 ml of the drink composition. The 

s drink composition also contains an extract of stevla in an amount of 2 to 15 mg per mEq/l of Inorganic 
electrolyte cations In the Inorganic electrolyte component above-mentioned. 

Since this low-caloric drink composition contains lactosucrose, the amount of a putrefactive product to 
be formed in the intestines can be reduced. Further, this drink composition Is low in calorific value since 
lactosucrose Is indigestible oligosaccharide. Further, when an extract of stevla Is blended as a sweetner, it 

io Is possible to eliminate or considerably reduce the use of a natural glucide component. Accordingly, the 
low-caloric drink composition of the present invention can be considerably lowered in caloric value. That Is, 
the caloric value of 100 ml of the drink composition can be lowered to 25 kcal or less, preferably 15 kcal or 
less. The low-caloric drink composition of the present invention is preferably arranged to prevent the 
osmotic pressure from being excessively increased such that the osmotic pressure is in the range from 160 

75 to 300 mOsmols, preferably from 200 to 270 mOsmols, which is good in view of absorption. 

The inorganic electrolyte component blended with the low-caloric drink composition, may be used for 
resupplying inorganic electrolyte cations and anions to be lost due to sweating. As the inorganic electrolyte 
component, there may be used any of a variety of inorganic electrolyte components conventionally used in 
such a drink composition. Examples of the Inorganic electrolyte component include salts of Inorganic acids 

so of alkali metals and alkaline earth metals such as NaCI, KCI. MgCh. MgSO*. MgC0 3 , CaCI?. CaSCh. 
N&gSO*, KsPQt, Gaa(PO*]3. K2HPO4, KH?PO*. CaHPOi and the like. Normally, a combination of several 
types of these substances may be used. Generaly, magnesium salt and/or calcium salt are blended 
together with sodium salt and potassium gait. Such inorganic electrolyte components may be selected with 
consideration taken en the resupply of the inorganic electrolyte cations and anions such as chloride lone, 

m phosphate Ions and the like. 

The Inorganic electrolyte cations may be blended not only in the form of an inorganic electrolyte, but 
also in the form of an organic acid salt. Examples of the organic acid salt include salts of citric acid, lactic 
acid, L-glutamlc acid, succinic acid, aspartlc acid, alginic acid, malic acid, gluconic acid and the like. More 
specifically, examples of the organic acid salt Include sodium citrate, calcium citrate, sodium lactate, 

ao calcium lactate, sodium succinate, disodium succinate, sodium glutamate, sodium aspartate, calcium 
aspartate, sodium alginate, sodium malate, calcium gluconate and the like. 

The inorganic electrolyte components and the organic acid salt may be blended in such necessary 
amounts as to resupply the inorganic cations and anions to be lost due to sweating. The blending amounts 
may be suitably determined according to the formulation of a usual drink composition. However, 1000 ml oil 

35 the drink composition contains preferably about 10 to about 40 mEq, more preferably about 20 to about 30 
mEq, of inorganic cations, and about 10 to about 25 mEq of inorganic anions. 

The organic acid component may be blended In the form of the organic acid salt above-mentioned or in 
the form of a free acid. Further, the organic acid and the salt thereof may be simultaneously blended. As 
the organic acid or the salt thereof, there may be used any of the organic acids and the salts mentioned as 

40 the organic acid salts. The blending amount of the organic acid component is not limited to a specific value, 
and may be substantially equal to the amount which is blended in a usual drink composition. However, the 
organic acid component may be blended in a greater or smaller amount as necessary. Generally, it is 
preferable to blend the organic acid component in the range from 1,3 to 2,5 g for 1000 ml of the drink 
egmpesltlefi. 

46 The low-caloric drink composition may contain, together with an inorganic electrolyte component and an 
orgenle seld eomponani, an extract of stevia serving as e sweetening agent. The extract of atevia is a 
sweetner extracted from stevla which is a perennial plant of Compositae. For example, this extract is 
discussed In Japanese Patent Unexamined Publication No. 52-83731 , Japanese Patent Publication No. 58* 
56628 and the like. According to the present invention, there may be used any of a variety of conventional 

so extracts of stevla discussed in these publications. Preferably, there may be used rebaudloside A, re- 
baudioslde B, rebaudloside C, rebaudioside D, rebaudioside E and glycosylstevioside. Of these, re- 
baudloside A is more preferable. 

The extract of stevla may be blended in an amount of 2 to 15 mg, preferably 2.5 to 10 mg, per mEq/l of 
inorganic electrolyte cations. By blending the extract of stevia in the range above-mentioned, a bad 

55 aftertaste such as a bitter taste, a harsh taste, an astringent taste or the like resulting from the inorganic 
electrolyte cations, can be eliminated to provide a delicious taste in a satisfactory manner. Further, no 
adverse effect is exerted to the stability of such a delicious taste, thus enabling the delicious taste to be 
preserved for a long period of time. 
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Purther, a natural glueide component such as sucrose, glucose, frutose or the tike may be suitably 
blendid with calory and damotie pressure taken into consideration. Normally, such a natural glueld© 
component may be blended In an amount of not greater than 30 g, preferably not greater than 25 g, for 
1000 ml Gf the drink composition. 

6 the low-caloric drink composition of the present Invention may contain one or more substances 
selected from the group consisting of: Juice of fruit (concentrated juice of fruit) such as grapefruit, apple, 
orange, lemon, pineapple, banana, pear or the like; vitamins; flavor; amino acids such as sodium glutamate, 
glycine, alanine, sodium aspartate and the like; food fibers such as polydextrose, pectin, xanthan gum, gum 
arabic, alginic acid and the like; a delicious-taste component such as a glutamic acid, an inosinic acid or the 

to like: and oligosaccharide. 

The food composition of the present invention may also be used as a healthful drink composition 
containing, as effective components, laetqeuerose, polydextrose and carotenoid. More specifically, sueh a 
healthful drink composition contains 0.6 to 10 g of laeteaucrese, 1 to 20 g of polydextrose and 0.5 to 30 mg 
of carotenoid, for 100 mi of the healthful drink composition. 

te Further, the healthful drink composition of the present Invention may contain, In addition to the 
components above-mentioned, 0.1 to 20 mg of vitamin E, 10 to 1000 mg of vitamin C and 1 to 16 g of 
gluelde, for 100 ml of the healthful drink composition. 

When such a healthful drink composition is drunk, both carotenoid and polydextrose can be ingested. 
This not only provides Improvements In eating habits which are liable to b© irregular, and In health 

so conditions, but also prevents fatness, an outbreak of diseases of adult people and the like. This also 
eliminates a danger of the production of a cancer and provides immunity Invlgoratlon, Further, this Is 
effective In prevention of ultraviolet rays i and in improvements in constipation. Further, the presence of 
laeteaueros© lewsrg the amount of an Intestinal putrefactive product to be formed, This !s further effective in 
prevention of the production of a cancer and In reinforcement of the immunological system. Also, such a 

as healthful drink composition is fully satisfactory in view of taste, odor and dietary feeling. 

Thus, the healthful drink composition of the present Invention is useful for maintaining the moderns 
healthy. In particular, this healthful drink composition is very suitable for those who often take their meal out, 
who have a less oppotunity of eating vegitables, who are highly oriented to health, and who are liable to be 
constipated. Further, since this healthful drink composition can be readily taken, this healthful drink 

30 composition is suitable for the moderns who are very busy. Also, this healthful drink composition is suitable 
as a nutritional supplementary drink for an old person or a person under medical treatment due to diseases 
of adult people or the like, 

As the carotenoid, there may be used any of a variety of substances known in the fields of food, 
medical and pharmaceutical products, and the like. There may be used carotenoid obtained by refining 
36 natural substances (palm carotene, dunalella carotene and the like), and synthetic substances thereof. 
Further, there may be used, as It is, powder or extract of any of plants and animals containing, singly or in 
combination, carotenoida such as a«, /3- and Y-carotene, lycopene, lutein, canthaxanthln and the like. Of 
th&se, 0-careten© is mora preferable. 

The carotenoid may be blended in an amount of 0,5 to 30 mg, preferably 1 to 10 mg, with 100 ml of 
*g the drink composition. If the blending amount of carotenoid exceeds the range above-mentioned, this 
diaadvantageoualy deteriorates the flavor and lowers the dispersion and solubility of carotenoid. 

Carotenoid is oil-soluble. Accordingly, it Is required to use oil (edible oil material) for dissolving 
carotenoid. and an emulslfler for emulsifying the same. As these oil and emulslfler, there may be used any 
of oils end ©muiBlflere conventionally used in a variety of foods without particular restrictions Imposed 
4& therein. Specific examples of the oil Include soybean oil. rapeseed oil, rice oil. cotton seed oil. safflower oil. 
sesame oil, corn oil, peanut oil, sunflower oil, palm oil and the like. Examples of the emulslfler Include 
polyglycerol esters of fatty acids, glycerol esters of fatty acids, propylene glycol of fatty acids, sucrose of 
fatty acids, soybean phospholipid and the like. 

As the polydextrose, there may be used, for example, a series of polysaccharides found by Pfizer 
so Central Research Laboratories. These polysaccharides may be produced, for example, by heat-poly- 
merizing glucose in the presence of acid and polyol serving as a plasticizer. Products of such polysac- 
charides are commercially available. 

Such polydextrose may be generally blended in an amount of 1 to 20 g, preferably 3 to 10 g, with 100 
ml of the drink composition. If the blending amount of polydextrose exceeds the range above-mentioned, 
9$ this dleadvantageeuely deteriorates the flavor and Increases the viscosity of the drink composition to 
deteriorate the feeling of passage through the throat. This also causes an outbreak of diarrhoea, 

As far as the healthful drink composition of the present Invention contains, as effective components, 
lactosuerose. polydextrose and carotenoid. no restrictions are Imposed on other components to be added, 



fhwsi 3 vanity e? swsitefilng ©lueiae© may to feiendeg a§ dsiR® to 9 usual driRk eemgasitien. 

gasmpl&a @| the glueide iftelud© (i) a variety of aaoeharidee ineludinf & moneeaeerwide aueh glueese. 
frumase and the lite, and a digaaeharida such a§ maltose, sucrose end the like, (II) peiyeaeeharlde eueh 68 
dextrin, dyeledextfln and the Ilka, and (III) sugar* alcohols such as xylHol, sorbitol, erythritol and. the Ilk©. As 

s the sweetners. there may be advantageously used, In addition to th© glueldes above-mentioned, natural 
sweetners (thaumatln. an extract of stevla (ribaudfoslde A or the like), a glycyrrhizin and the like), and 
synthetic sweetners (saccharin, aspartame and the like). These glucides may be generally blended in an 
amount of about 1 to about 15 g, preferably about 3 to about 12 g, with 100 ml of the drink composition. 
Further, the healthful drink composition of the present invention may suitably contain a variety of 

w nutritive elements, vitamins, minerals (electrolytes), synthetic and natural flavors, coloring agents, flavor 
materials (eheet&e, eheeeiat© and th© like), odotinie aeid and the salts thereof, acinic aside and the suite 
thereof, erganje aeida, thiekenlng agents* swing as protective colloid substances. pH adjusting agents, 
stabilising agents, ereservitivee, glycerols, aieehela, effervescent ingredients for carbonic drinks and th© 
like, To raako the healthful drink aempoaitien In the farm of a frult'Juiea drink or vegetable drink, natural fruit 

<fi juioei er fruit frggtiena may be added singly or in combination, iseh of these additives is net limited in 
smeunt, but may be generally edded in an emeunf of 0 te 2D eerta by weight for 100 pert§ by weight of the 
drink eempeeiflen.- 

As the vitamins, there may be used a variety of water-soluble or oil-soluble vitamins such as retinal 
palmitata, bii&gfithiamlfie. riboflavin, gyridoaine hydreehlerlde, eyene^eteQlsmifi, medium aeeerbate, 

so nleetinamide, eeielum pantothenate, fells 'aeld, biotin, eholeoalelferol, choline bltsrtrate end the like. Of 
these, there are preferably used vitamin 6 and/or vitamin C from which an anti-cancer action is expected 
beesuse ef their anti-oxidation, 

A§ the minerals (electrolyte trace elements), there may be used usual minerals such as sodium 
ehlefld§, sodium acetate, magnesium sulfate, magnesium eblerlde, eaielum ohlgride, dlpetaaeiuffl hydrogen 

m ph©8^hat§, sediuffl dihydregen phosphate, ealeium glycerophosphate, sodium ferrous citrate, manganese 
sulfate, copper sulfate, nine sulfate, sodium iodide, potassium serbate, zinc, manganese, copper, iodine, 
cobalt ana the like. The blending amounts of these minerals may be suitably determined as necessary. 

The healthful drink composition of the present invention may be prepared by simultaneously mixing the 
components above-mentioned, but is preferably prepared by previously dissolving carotenold in oil, 

30 preparing an aqueous solution containing the carotenoid thus dissolved, polydextrose and other additives, 
and emulsifying the aqueous solution with the use of an emulsifier. More specifically, a solution in which 
carotenold has been dissolved in oil, is added to a mixture liquid containing water and a suitable emulsifier, 
and the resulting mixture Is emulsified. Then, th© resulting emulsion is mixed with an aqueous solution 
containing pelydextrpae and ether additives, thus preparing the healthful drink composition of the present 

® invaniisn. 

The mteifig operation may be eenduoted at room temperature, but preferably conducted at slightly 
ralaad tamparatuw* Aawrdtof s usual method, the emuigifieatiefi may be earrlad eut by aither s g§Ffest 
paeslng syifera or a eyellng system with the use ef a suitable emulsifying maehine aueh as a hememwer, a 
hlgh'presiure hemegeniaar or the like. 

<o An emuliiefi obtained after emulslfieation may be filtered according to © usual method, A suitable 
esntalnar m§y be ahargad with the resulting filtrate, and then sterilised, thus graviding « desired drink 
preduet. The stfriiigatien may be earned out by heat sterilisation or aseptic sterilisation. To prepare a 
earbenated beverage, there may be employed a method by which carbonic ecld gas is put, under pressure. 
Into tha.emulalen in the usual way. 

*8 The feed eempesltlen of the present Invention may be made In the form of an effervescent preparation 
whleh preferably eont&ing about 20 to about 60 % by weight of laeteauereee. 

The fff^rvesoent preparation contains sodium hydrogenearbonate and/or sodium carbonate as an 
efferveseent component, and a neutralising agent (e.g., an organic acid). The blending amount of the 
effervescent component may be suitably determined according to the shape and purpose of the efferves~ 

so cent preparation. To obtain good effervescent properties, 8 to 60 % by weight, preferably 10 to 35 % by 
weight, of the effervescent component may be blended. In particular, it is desired to blend 9 to 50 % by 
weight, preferabiy 22 to 26 % by weight, of sodium carbonate, and/or 8 to 50 % by weight, preferably 20 to 
45 % by weight, of sodium hydrogenearbonate. 

As an organic acid serving as the neutralizing agent, there may be used one or more substances 

§s selected from the group consisting of citric acid, tartaric acid, fumaric acid, aseerbie aold. lactic aeid and 
malie aeld.. The blending ratio ef the neutralising agent is suitably determined according to the concentration 
of the effervesaeffl component. Normally, the neutralizing agent may be contained, in the effervescent 
preparation, in the range from 10 te 70 % by weight, preferably from 30 to 00 % by weight and mere 



preferably from 50 to 40 % by weight, In particular, it is preferable to us© the neutralizing agent in an 

equivalent amoum ar mare far* sodium hydrogeneerfeenfite or the ilka. 

When the effervescent preparation of the present Invention obtained by blending the effervescent 

component and the neutralizing agent (organic acid), is dissolved In water, pH of the solution becomes acid 
8 and the effervescent preparation presents a good solubility. Also, carbonic acid gas is sufficiently generated 

and the aqueous solution presents a good taste. 

The effervescent preparation of the present invention may contain a variety of medicines such as 

vitamins, iron salt, other inorganic salts and a glucide according to the usage object. In addition to the 

medicines above-mentioned, a variety of additives may be blended as necessary. Examples of the additives 
to include a binder, an exdpient, a lubricant, a thickening agent, a surfactant, an osmotic-pressure adjusting 

agent, an electrolyte, sweetening agents, flavors, coloring matter, a pH adjusting agent and the like. 

The effervescent preparation of the present invention may be produced by adding potassium carbonate 

In a method similar to the usual method of producing an effervescent preparation. That is, the effervescent 

preparation may be produced by a direct powder compressing method, a dry or wet granule compressing 
10 method. 

The effervescent preparation Is not particularly limited In shape, but may be made in such a suitable 
shape as to be used as dissolved and dispersed In water, such as a granule, powder, e capsule or the like, 
In addition to a tablet 

When the effervescent preparation Is dissolved in water, the resulting solution is made in the form of a 
70 drink suitable for oral administration, The dosage may be suitably determined according to the usage 
object, and the age, gender, weight, disease degree of a living body which takes the effervescent 
preparation, For oral administration, there may be administered, at one time, about 1.5 to about 6 g of the 
effervescent preparation as dissolved in 100 to 300 ml of water. 

The food composition of the present Invention may serve as high-protein and highly-viscous nutrition 
st resuppiy food to be suitably taken after physical exercise such as athletics, aerobics, cycling, marathon, 
triathlon, Spertathlon and the like. Such food may be produced by the usual producing method. 

The food composition of the present invention may also be applied to a drink containing an oligopeptide 
mixture and to drop (chewable) confectionery. 

When applying to drop (chewable) confectionery, the food composition of the present invention may be 
oo used in any of a variety of forms from particles to pellets. Such drop confectionery may contain 10 to 70 % 
by weight of laetesuerese. More specifically, 0.2 to 5 g of a drop preferably contains about 0.1 to about 3 g 
of lactoaucroBe, 

Lactosucrose may be used singly as a refined substance as mentioned earlier, but may also be used, 
in the course of production, as a mixture containing gnreaeted monosaccharide, dieaeeharide. oligoeao' 
si eiwide w the like, 

To make drop confectionery, a lubricant is preferably added. Examples of the lubricant include sugar- 
ester, magnesium stearate, talc, synthetic aluminium silicate, fine powder of silicon oxide, starch, sodium 
lauryl sulfate, boron, magnesium oxide, higher fatty acid, higher alcohol, macrogpl, silicon, polyoxyethyiene 
glycol fatty ester and the like. The blending amount of the lubricant Is preferably in the rang© from 0.3 to 3 
40 % by weight for drop confectionery. As other components, there may be suitably added vitamins, flavors, 
sweetening agents, fruit Juice and the like. 

In particular, drop confectionery preferably gives a feeling of refreshment in the mouth. In this 
connection. i*menthe1, cinnamon, lemon flavor, orange flavor or the like may be added with usual means. 
AI§o, when the effervescent component mentioned earlier is blended, the drop confectionery may generate 
4$ a more refreshing feeling in the mouth. 

The drop confectionery may be produced in the form of a tablet by mixing the components above- 
mentioned and subjecting the resulting mixture to conventional means such as a direct powder compress- 
Ing method, a granule compressing method, a wet molding method or the like. 

The food composition of the present invention is not particularly limited in intake amount. However, 
so about 0.03 to 0.6 g of lactosucrose per 1 kg of body weight may be generally taken per day. 

[Industrial Applicability] 

The food composition of the present invention contains lactosucrose as an effective component. 
06 AesQfdingly. the feed competition taken in a human body accelerates an increase in bifid bacteria. This 
reduces the amount of putrefactive product such as p-cresol, skatole. Indole. 4-ethyl phenol or the like to be 
generated In the intestines. Thus, this Is effective in prevention of any of a variety of cancers for which such 
an Intestinal putrefactive product might be a promotor. In the food composition of the present Invention, 

8 
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lactosucrose which is an effective component, is indigestible oligosaccharide and low in calorific value. 
Accordingly, the food composition of the present invention may be suitably used as low-caloric food.. 

[Examples] 

If 

Tm fdliawiRg 3e§6rlpto will di§eu68 the feed eempesitien of the present invention with rsfgrenee to 
fttfSffiBieB tmmh it is e mm* a* mum tfcst the g^ent ifiventisn is net limited to tHese e«affipiss 

Te§t iaample 

if 

A@g9F^lng ft© fallowing method, there war© measured vsriatlen? ef the amauni ef a putFefaetlv© 
pp§iu@t In tesel matter 6y the administration of iaetosuerese <H ths present invention, 

(1) Matter to be Tested 

>i 

As raw materials, sucrose and lactose were mixed to prepare a mixture, on which 0-fructofranosidase 
wag acted. Through respective steps of decoloration, desallnizatlon, filtration and drying, there was prepared 
a powder preparation containing 59.0 % by weight of lactosucrose (hereinafter referred to as LS55P). The 
LS55P contained 59.0 % by weight of lactosucrose, 22.7 % by weight of lactose, 8.4 % by weight of 
20 sucrose, 1.6 % by weight of fructose, 0.8 % by weight of glucose, 6.8 % by weight of other sugar, and 0.8 
% by weight of water. 

(2) Persons to be Tested 

25 As persons to be tested, there were designated 13 chronically constipated long-stay patients of 55 
years and over who had basal diseases such as cerebral infarction, diabetes meilitus and the like, Eleven 
patients out of these 13 patients had been addicted to th© use of a laxative before the test started. During 
the teat period, the dosages of such a laxative were minimized in order to make the physiological 
operations ef theee patient© highly precise, 

to 

(3) Intake ef the Matter to be Tested 

T h© 199! perled extended ever four consecutive weeks, The first one week served as a contra! period 
during whieh tfia matter to m tested m§ mi token, end the three weake aubaequent to lha eontral period, 
as 6@rved as an Intake period during which th© matter to be tested was taken, The daily dosage of the LS68P 
was set to 0.32 g/kg B.W. Throughout the intake period, the matter to be tested, to be dally taken was 
divided Into two equal portions, which wore taken, as dissolved in about 100 ml of city water, at 10 am and 
3 pm, respectively, by each person to be tested. 

40 (4) Analysis 

After each evacuation, of each person to be tested, the fecal matter and the urine were separated from 
each other, and all the amount of fecal matter was collected and measured for weight. After fully kneaded 
and made homogenous, each fecal matter was preserved under conditions of not greater than -30 ■ C and 
45 subjected to analysis of putrefactive product therein. Such analysis was conducted for all fecal matter 
evacuated during the test period. 

After the fecal matter and the putrefactive product therein were subjected to variance analysis in a two- 
way layout, a significant test was conducted on the concentration of the putrefactive product in th© focal 
matter and the amount of the fecal matter by the Tukey multiple comparison method. 

BP 

(5) Measuring Method and Results 

The putrefactive product in the fecal matter. I.e„ p-cresol, 4-ethylphenol, Indole and akatole were 

analysed aieonHifig t& the f§!ieweing matfnxl. 
69 Abeui 3 § ef §aeh feeai matter as precisely measured, was put in a 200-ml Kjeldahl flask, and about 10 
ml ef purified water was added to the flask, which was then fully suspended, A suitable amount of 3N< 
sodium hydroxide solution waa added to each resulting suspension to adjust pH In the range from 8.6 to 
9.0, The solution was then subjected to steam distillation, and about 95 ml of distillate was collected. 
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Purified water was added to this distillate such that the total amount was accurately equal to 100 ml. The 
distillate w&9 then analyse* for a putrefactive produet with the use of gai ehromategraphy mass analyser 
(QC-14A gas chromatography Interfaced with a QC-MS QP1000BC mass spectrometer manufactured by 
Shlmazu Corporation), The following shows the analyzing conditions: 
6 Column; SHIMAZU HIOAP CBP1-M2S-0g5 

Carrier ps; Hallum 0,7S kq/cm 8 

lni§i p§rt tempos §§0*6 

eeiumri i§mp.i m to tee 1 e <se • e/mm,) 

lenig&tten m§Mi Si 
<a ienigatlen veit§p: 70©V 

§@pamt@r temp.: 270 8 C 

l9fl S9UP88 tarflN §i0 B 6 

After the analysis of the putrefactive product In each fecal matter, there was calculated, for each person 
to be tested, the total amount of the putrefactive products during the control period, during the first intake 

re week, during the second intake week and during the third intake week. This total amount was regarded as 
the amount of the putrefactive products evacuated in the fecal matter. For each person to be tested, the 
concentration of the putrefactive product in fecal matter was calculated from this evacuated amount of 
putrefactive product and the total weight of the fecal matter evacuated during the test periods. Table 1 
shows variations of the concentration of the putrefactive product in the fecal matter and the amount of the 

20 putrefactive product. 

The results are shown in terms of the averages ± standard deviation. In Table 1, significant differences 
P with respect to the values in the control periods are shown In the following manner. That Is, represents 
that P is smaller than 0.03, represents that P is smaller than 0.01 and mmm " represents that P is smaller 
than 0.001.. 

25 In Table 1, the amount of putrefactive product per 1g of fecal matter is shown in the upper row, while 
the amount of putrefactive product evacuated In the fecal matter per week Is shown in the lowor row. 



Table 1 (1/2) 





Control 


First In- 




Period 


take Week 


(nmol/gwet) 


449.6 


± 


309.1 ± 


p-Cresol 


297.0 




243.8** 


( umol/week) 


269 .8 


+ 


224.7 ± 




148.5 




113.8 


(nmol/gwet) 


125.4 


+ 


91.7 ± 


Indole 


102.3 




63.3* 


( umol/week) 


80.9 




77.0 ± 




54.2 




48.7 


(nmol/gwet ) 


164.7 


± 


100.1 ± 


Skacole 


230.1 




185.4 


( umol/week) 


94.6 


± 


59.1 ± 




125.0 




87.4 


(nmol/gwet) 


10.3 


± 


8.2 ± 


4-Ethylphenol 


5.5 




5.2 


( umol/week) 


6.9 ± 


6.7 ± 




4.1 




4.1 



10 



mm®*® 



6 







fcak© Week 


take Week 


(nraol/gwefc) 
p-Cresol 

( umol/week) 


277.5 ± 
218.3*** 
205.4 ± 
146 5 


227.1 ± 
179,7*** 
175.4 ± 

X1J < 0 


( nmol/gwet ) 
Indole 

( umol/week) 


89.8 ± 
72.0* 
80.0 ± 
71.7 


83.3 + 
34.9** 
76.7 ± 
47.7 


(nmol/gwet) 
Skatole 

( umol/wsek) 


74.5 ± 
131.0** 
56,3 ± 
99. i 


66.2 ± 
135.2** 
49,0' ± 
88.9* 



(Rffl©l/fW@K) 10.7 £ S.S & 



SKamplae 1 to 6 (iew»Calorte Drink Composition) 

In each of Examples 1 to 6, there was prepared a drink composition having the components set forth in 
Table 2. Further, suitable flavor and vitamins were blended with the drink compositions. Water was added 
such that the total amount of each drink composition was equal to 1000 ml. 



40 



9 



66 



11 



30 




Ahlen (mlq/l) 



01- 



Citric acid ion (— ) 



Lactic acid ion (~) 



Tartaric acid ion (""*) 



Mallo acid Ion r~) 



Tela! 



ftg&audlogicte A{mgM) 



16.6 



10 



27,6 
80 



40 



10.5 



10 



21,5 



75 



1 



16.6 



87.8 



1? 



355?3WF*?WW«8^^ 23"S*9-V'? B S: S?«*s?W«»«? ?**wW*S«fie 3J**W?5^ 5W«??k«ws: 5B*WS?£B*<*j; 



10 



10.5 



10 



32.1 



73 



'8 



wws ffwsspww: *jjs x^swa^wic awfws »?S5»b«?«5 



e.s 



13,6 



70 



9 



17.5 



11 



33.S 





•VlQffll 








(% lay weight) 




18BSP 


34 


40 


L-ascorblc acid 


21 




L-tartaric acid 


20 




Sweetening agents 


Suitable quantity 




Sodium hydrogencarbonate 


21 




Sodium chloride 


Suitable quantity 




Potassium carbonate 


0,1 




Fisvep. Qalerlnj opat 


Small gustily 






186 fftWSg) 



6@ ?sbl@ts wera pwarad &y mMRg aRd dlraetly tableting the eemnaneRte afeeva-meBtie'fled. Also, BQwdgr 
w§§ preBared ly mixing! wsiaHN Art- teiairie ww»P«fitt *tav**ffl8r«toR8& Alii, grgRuiiS wwa 
eraggreg fey mlKtag. w§lghiR9. granuletlng. drying and then feeing the egfiresnsma atove-fflentlanAd.- 
THe tellewing §ff§rV88§8flt grepiMtlefta were sreparad in lha same manner In Ixfiftipla 7. 
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Example 8 (Effervescent Preparation) 





(% fey woight) 


mm 
Peiiisium mbmm 
Flaver. Colaring ae©nt 


40 
10 

w 

t* \ 

Suitable quantity 
84 

Small quantity 




100 (total Sg) 



Example 9 (Effervescent Preparation) 

20 



(Component) 


(% by weight) 


LSSSP 


40 


L-ascorblc acid 


11 


L-tartarlc acid 


23 


Sweetening agents 


Suitable quantity 


Ferric ammonium citrate 


o.a 


Sodium hydregencarbonate 




Cyanoeobalamln 


Smell quantity 


Sodium citrate 


Suitable quantity 


Potassium earbonate 


0,4 


Flavor, Coloring agent 


Smalt quantity 




100 (Total 4.6 g) 



as 

Example 10 (Effervescent Preparation) 



40 


(Component) 


(% by weight) 




LS55P 


40 




L-tartarie acid 


29 




Sweetening agents 


Suitable quantity 




Fame ammonium eitrate 


3,6 




Sodium hydregonearbonate 


24 




Cyanocobalamin 


Small quantity 




Potassium carbonate 


0.5 




Flavor, Coloring agent 


Small quantity 


60 




100 (Total 4 g) 



Examples 11 to 18 (Effervescent Preparation) 

65 

There were prepared effervescent preparations having the compositions set forth In Table 3, in the 
same manner as in Examples 7 to 10. 



13 



8 





dimple N&. 


11 


12 


13 


14 


16 


10 


1? 


10 


1888P 


40 


40 


40 


60 


60 


36 


46 


36 


L«ascorblc acid 


11 


11 


11 


8 


10 


10 


10 


13 


L-tartaric acid 


23 


23 


23 


13 


19 


20 


20 


26 


Sweetening aaent 


Suitable Quantity 


Sodium hydrogencarbonate 


22 


22 


22 


15 


16 


20 


20 


23 


Ferric ammonium citrate 


0.8 


0.8 


0.8 


0.8 


0.8 






0.7 


Ferric sodium citrate 












1.2 






Ferric citrate 














0-8 




Cyanocobalamin 


Small quantity 


Sodium citrate 


Suitable quantity 


Flevsr & Coloring metier 


Suitable quantity 


Total Weight (g) 


4,6 


4.0 


47 


44 


4.6 


47 


47 


S.4 



gxamples t& to 30 (Hlgh-proteln and Highly-viscous Nutrition Reaupply Food) 

Sodium easelnate, calcium caselnate, gelatin and LS55P were put In water. After each resulting 
aqueous solution was stirred to dissolve these components therein, minerals such as NaCI and the like were 
30 put In the aqueous solution, which was then stirred to dissolve the minerals, thus preparing a liquid A. 

On the other hand, casein was dissolved in water, Into which NaOH was added. After NaOH had been 
dissolved to neutralize each resulting aqueous solution, minerals such as MgSO*. vitamins and oils were 
added to the solution. Each solution was stirred to dissolve these added substances, thus preparing a liquid 

36 B * 

Liquid A and liquid B were mixed and stirred. The amount of each resulting mixture was adjusted. 
Vitamins, flavor and the like were added to each mixture, causing the mixture to be emulsified. 

Then, 80 ml of each resulting emulsion was fill in a tube-type container, which was then sterilized, thus 
providing a product. 

Table 4 shows the components and the blending amounts thereof used to prepare the products above- . 
40 mentioned* The following shows the typds ©* the vitamins and minerals ustd te prepare the produete ebeve^ 



§0 



65 



14 







(fm) 




Vitsmin A 


1166 ill 


Vitamin 61 


0.62 mg 


Vitamin B 2 


0.02 mg 


Vitamin Be 


0.92 mg 


Vitamin B12 


2.77 ug 


Vitamin C 


34,64 mg 


Vitamin D 


92.36 IU 


Vitamin E 


6.93 IU 


Pantothenic acid 


4.62 mg 


Niacin 


9.24 mg 


Folic acid 


184.72 ug 


Blotin 


138.54 ug 


Vitamin K 


69.27 ug 


Choline 


115.45 mg 



30 



il. Minerals 


(Type) 


(Blending Amount) 


en 


sao.ee me 




230.60 mg 


Mg 


92.38 mg 


Na 


323.26 mg 


K 


600.34 mg 


CI 


461 .80 mg 


Fe 


7.39 mg 


Zn 


3.69 mg 


Cu 


0.46 mg 


Mn 


9.24 mg 


I 


34.64 mg 



40 



60 



15 
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Sable 4 (1/2) 



as 



Examole No. 


19 


20 


21 


22 


23 


24 


25 


Protein Compo- 
nents (g) 
















Casein 


5.0 


4,9 


6.9 


6.7 


5.6 


5.6 


6.9 


iedium easeinate 


2.1 






2.2 


1.1 




1.1 


Calcium caaeinate 


3.0 


3.7 


3.3 


3.3 


1.1 




2.2 


Whel© milk powder 




4.7 


3.9 




5 . 6 


3 .7 




iklm milk 
powder 




3.0 


1.5 




2.9 


1.5 


1.5 


UMMMn 


0.8 






1.4 


1.2 


1.5 


0.9 


Selifcin deeempaged 
by ©nzyme h 


- 


- 


2.2 




- 


2.0 


1.1 


Wheat flour 


3.0 


' — 


- 


— 


2.0 


•5.6 


4.0 


Cheese 




2.7 


2,0 






3.2 




LS55P (a) 


7.0 


2.4 


2.7 


3.0 


1.7 


1.7 


3.3, 


Lipid 

Component (g) 
















Hiee ©il 


4.2 


0.1 




5.0 


1.0 


0.8 


0.9 








«* 










Other eempenanfeg 
















vitamins 






Suitable 


quantity 





M iat£alj— r-n-r—r — \ Suitable quantity 



jElJggg-, -,:. ir -. , Suitable quantity 



50 



4? 



£j?ofeein Compo- 
nents (g) 



19 


Casein 


4.9 


5.0 


4.9 


5,6 


6.3 




ieSiuft easeinafc© 


1.1 


3.9 


3.1 


- 


- 






1.7 




IB 






W 










i'X 


£.5 




§kira mi^fc 

. BftW^fig 














iiMiia,^™ _ 


6,6 






e.7 
















— id 


m 




. » 




1.0 


1.4 


0.8 


















uUAJLifli : 


..._...3.,._7. 


2.0 


3.3 


3.5 


1.7 



Lipid 

Component: (g) 



■TT, i 



SHRflft W IS 1 (MM) 



tfl8Pe Wife dl^elvsd 



ipi i i §1 water, the eam^ar»ent« shewn i« Table 8 fw ©ash ef ganm^es 31 io 3§, thus 
drink, 





§Qmg8fl§flt§ t9 &s Blended 












■8 8 


80g 


100 g 






yog 


70 fl 


70 g 




Rice oil 


42 g 


42 g 


42 g 




Vitamin A 


11800 IU 


11600 IU 


11600 IU 


Vitamin Bi 


0.2 mg) 


9.2 mg 


9.2 mg 




Vitamin Bg 


9.2 mg 


9.2 mg 


9.2 mg 




Vitamin Bs 


9.2 mg 


9.2 mg 


9.2 mg 


re 


Vitamin B12 


27.7 ug 


27.7 ug 


27.7 ug 




Vitamin C 


3348.4 mg 


3346.4 mg 


3346.4 mg 




Vitamin D 


9923.6 IU 


9923.6 IU 


9923.6 IU 


30 


Vitamin E 


39,31 IU 


80.31 IU 


69.31 IU 




Pantothenle seid 


46,2 mg 


46.2 mg 


48,2 mg 




Ntoein 


92.4 mg 


92.4 mg 


92.4 mg 




Folic add 


1847.2 ug 


1647.2 ug 


1847.2 ug 


gldtlh 


1386.4 ug 


1386.4 ug 


1886.4 ug 




Vitamin K 


692.7 ug 


692.7 ug 


692.7 ug 




Choline 


11S4.5 mg 


1164,6 mg 


11S4.6 mg 




Oa 


2309.0 mg 


2309.0 mg 


2309.0 mg 






2309.0 mg 


2309.0 mg 


2309.0 mg 




Mg 


923.6 mg 


923.6 mg 


923.6 mg 


$5 


Na 


3232.6 mg 


3232.6 mg 


3232.6 mg 




K 


6003.4 mg 


8003.4 mg 


8003.4 mg 




0! 


4618.0 mg 


4818.0 mg 


4818,0 mg 


40 


F@ 


73.0 mg 


73.9 mg 


73.8 mg 


2n 


36,9 mg 


36.9 mg 


38.9 mg 




Cu 


4,8 mg 


4.8 mg 


4,6 mg 




Mn 


18,4 mg 


ii-4 mg ; 






1 


346.4 ug 


346.4 ug ! 


346.4 ug 




Piaver 


Suitable quantity ! 



Examples 34 to 43 (Drink) 

In each of Examples 34 to 43. a drink was prepared by mixing the components shown In Table 6 and 
adding water to tha resulting mixture such that the amount of the mixture was equal to 100 ml. In Table 0. 
M L375P M refers to a powder preparation containing 75 % by weight of lactosucrose (This definition will be 
also applied in the following description). 



IP 



Wafeie 6 am 





, ™- 


34 


3S 


36 


37 


-18_ 


-1$ 




5 


PJrotiein Compo- 
nents (g) 

Casein 


3.3 


4.5 












10 


Sodium caseinate 


- 


- 


2.2 


2.6 


3.3 


4 .0 


2.9 




Saleium easeinaee 






1.1 


0.6 








»fi 


€ag@in decomposed 
by ©nsyme 






0.7 


2.2 




0.6 


0.4 


00 


Soybean protein 
decomposed 
by cmgym© 






0.2 




0.5 


0.2 






Qulatin daeompoaod 


Jiff 








2,2 






33 


.■ 

Slue id© Com- 
ponent (g) 
LS55P (g) 


15 


10 


8 


10 


15 


12 


15 




LS75F 


1.5 


2 


- 


- 


4 


- 


3 


30 


Lipid Compo- 
nent (g) 
Soybean oil 


2.0 










2.4 










2.3 




1.2 




1.0 


1.0 




eeeeaneaed oil 






2.2 




1.5 








f@3HU6 oil 








1.0 










^jm^Ml^^^., 




MP 










, Q.,,,7 



Other Components 





Minerals 


Suitable 


quantity 


$0 


flavor 


Suitable 


cruantit v 



IP 
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m m 






Table 


« (2/2) 






Example No. 


41 


42 43 


5 


Protein Compo- 
nents (g) 

Casein 


- 


- 


10 


Sodium caseinate 


2.6 


3.2 3.3 




e&lGium eageinate 


«* 






Casein decomposed 
by enzyme 


1.2 


- 


so 


Soybean protein 
dademposad 
bv an gym© 




0.3 




Gelatin decomposed 
bv enzvme 




2.0 2.1 


25 


Glucide Com- 
ponent (g) 
LS55P (q) 


12 


12 10 


30 


LS75P 


— 


2 


Lipid Compo- 
nent (g) 
Soybean oil 




2.3 


35 


Rice oil 


2.0 


- 


Cottonseed oil 




1.7 




\ , 

Peanut oil 


— 




40 


Maeadamia 
nut oil 




— — 


45 


Other Components 








Vitamins 


Suitable 


quantity 




Minerals 


Suitable 


quantity 


50 


Flavor 


Suitable 


Quantity 



Examples 44 to 50 [Drops (Chewable Tablets)] 

55 

In each of Examples 44 to 50, drops (chewable tablets) were prepared by mixing the components 
shown in Table 7 and subjecting each resulting mixture to a direct powder compressing method. 
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Table 7 (Unit : mg) 



10 



3S 





4 4 


4 5 


4 fi 




48 


4 9 


50 










^oo 


3** ^0 


goo 

P V V 


350 
•J v v 








*# u 










flU^ai cotcC 


40 




84 


20 


80 


15 


7 


Polydextrose 


150 


400 


300 


100 


300 


60 


60 


Sucrose 


" 100 


200 


200 


20 


200 


80 


20 


Vitamin C 


150 


320 


200 


20 


200 






orange juice 


SO 


150 






100 


20 


5 


lemon iuice 






84 


40 




10 










m 




460 


95 


— , — . 

so 


Mid 


























900 


100 


50 




30 


40 


40 


40 


30 


8 


8 


Flavor, 

Sweebner 

Agenb 




Suibable quantiby 






Tablet 

Weights 


2400 


4950 


5580 


1000 


5200 


1000 


5000 



46 

gxamples 61 to 69 (Healthful Drink Composition) 

In eaeh of Examples S1 to SB, a healthful drink composition was prepared by mixing the components 
so shown In Table 8 end adding water to the resulting mixture euoh that the amount thereof wae equal to 100 
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Claims 

1. A food composition for Inhibiting the formation of an intestinal putrefactive product, containing 
!&Gt09uGros© as an effective component 

2. A food composition according to Claim 1, wherein 0.5 to 70 g of lactosucrose is contained in 100 g of 
55 said fogd composition, 

3. A drink composition for inhibiting the formation of an intestinal putrefactive product, containing 
lactosucrose in an amount of 0.5 to 30 g/100 ml, a buffer solution being added to said composition 
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such that pH of said composition is adjusted in the range from 4.0 to 6.5. 

4. A drink composition according to Claim 3, wherein the buffer solution comprises a weak acid having a 
buffer function and a sail thereof. 

5. A low-caloric drink composition for inhibiting the formation of an intestinal putrefactive product, 
containing an inorganic electrolyte component and an organic acid component, said composition further 
containing lactosucrose In an amount of 0.5 to 10 g/100 ml and an extract of stevia in an amount of 2 to 
15 mg per mEq/1 of Inorganic electrolyte cations in said inorganic electrolyte component. 

6. A drink composition for inhibiting the formation of an intestinal putrefactive product, containing 
lactosucrose in an amount of 0.5 to 10 g/100 ml, polydextrose in an amount of 1 to 20 g/100 ml and 
eareteneld in an ameunt of 0.6 to 30 mg/100 ml. 

7. An effervescent preparation for inhibiting the formation of an intestinal putrefactive product, comprising 
20 to 50 % by weight of lactosucrose, 8 to 80 % by weight of an effervescent component comprising 
sodium hydrogencarbonate and/or sodium carbonate, and 10 to 70 % by weight of a neutralizing agent. 

8. An effervescent preparation according to Claim 7, wherein the neutralizing agent is an organic acjd. 

S. A drop-like food composition for Inhibiting the formation of an intestinal putrefactive product, containing 
10 to 70 % by weight of lactosucrose, 

10. A drop-like food composition according to Claim 9, containing an effervescent component. 
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